PRIVATE FUNCTIONS
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Get in touch to book today!
functions@mollymalonesirishpub.com.au

S
o

THE DECK

Located upstairs, The Deck is the perfect space for up to 200 guests, with a bar, private
bathrooms, AV equipment and a balcony with views of Flinders St.

WHEELCHAIR SMOKING PRIVATE
CAPACITY ACCESs | PRIVATE BAR AREA BATHROOMS -

UP TO 200

The Deck includes:
- Dance floor
- Projector & speakers

- Private bar
- Free-to-use pool table
- Private smoking area

Spend includes all catering, beverages, and additional guest spend over the bar.
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Chef's Cheese Selection

Serves 10-20

Assorted cheeses, dried fruit, mixed
nuts & crackers.

Best served on arrival.

$115

Crowd Pleaser Platter $200
Serves 10-20
Salt & pepper squid, cajun chicken tenders

& sticky pork belly bites.

sSliders Platter 30 PC $190 / 60 PC $370

A selection of cheeseburgers,southern fried
chicken with bacon jam & pork belly with
apple slaw.

Friendly Platter (V) $180

Serves 10-20

Teriyaki tofu chips, veg gyoza with ginger
and spring onion oil, homemade chickpea
and caramelised onion “sausage” rolls
with tomato relish.

Party Platter $190
Serves 10-20
A selection of party pies, sausage rolls &

spinach & cheese triangles w/ dipping sauces.

Molly’s Bread & Dips $110
Serves 10-20

Toasted turkish & sourdough bread served with
French onion dip, beetroot hummus & mixed
veg mezze: olives, tomatoes, roast capsicum &
bocconcini.

Best served as a starter.

Little Italy Platter $220
Serves 10-20

Mushroom & parmesan arancini w/ truffle aioli,
herbed focaccia & mezze selection including
prosciutto, salami, olives, tomatoes, bocconcini
& roast capsicums.

Best served as a starter.

Seafood Platter $200
Serves 10-20

Tempura battered fish bites, crumbed prawn
cutlets, salt & pepper squid, served w/ lemon

wedges and dipping sauces.

oOriental Flavours Platter

Serves 10-20

Beef dim sims w\ soy sauce, Veqg spring rolls
W\ sweet chilli sauce, Prawn Gyoza w\ginger &
spring onion oil.

$160

Please email functions@mollymalonesirishpub.com.au with any
dietary requirements at least 7 days prior to your function.




